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Wine production: the harvest 
is carried out by hand; the soil, 
thanks to its natural slope, allows a 
staggered harvest with qualitative 
controls on every single bunch 
of grapes. The withering process 
is not forced, lasting 30 days; 
pressing takes place on the day of 
San Martino (11th November). The 
wine making process takes place 
in a winemaker designed to ensure 
that the skins are slowly moved, 
at regular intervals in the must 
and with continuous control of the 
temperature in order to prevent 
abnormal fermentation. This takes 
place in November and lasts more 
than 15 days with 3 pumpovers.

Aging: 18 months of aging in large 
French oak barrels (Allier area), 
ready to taste after 30 months aging 
in the bottle.

Tasting notes: a light ruby red 
colour with ine structure. The 
aroma is characterised by complex 
and intense fragrances, with hints of 
small red fruits, such as the currants, 
which is accompanied by ripe 
pomegranate. The taste is initially 
shy, but over time the nose opens up 
to hints of red and black fruits. 
Remembering sweet spices, such as 
nutmeg, and recounting a wine full 
of sensations and aromas. To the 
taste it is fresh. It has notes of soft 
and gentle tannins with a linear and 
tidy structure.

Food pairing: cold cuts such as 
mortadella ham and lard, 
medium-aged cheeses, soups and 
grilled or roasted white meat, 
especially poultry and pork.

Bottle size:
750ml

Serving temperature:
16°-20°C

Alcohol:
13,5%
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The entire production of the Incanto 
della Valpolicella wines, produced by 
Azienda Agricola Falezze, is made 
exclusively with grapes grown on 
land personally cared for by Luca 
Anselmi. Quality and exclusivity are 
guaranteed by rigorously selecting 
the best grapes in 3 distinct moments: 
Initially when harvesting the grapes 
and then subsequently, on two 
occasions, during the withering 
process.

Grapes and vineyards: Corvinone 
35%, Corvina Veronese 45%, 
Rondinella 15% and Oseleta 5%. A 
veronese pergola is used to train the 
vines, yielding less than 90q/ha. The 
rows are on average about 25 years 
old, with some peaks of up to 40 
years old.

Production area: the Anselmi family 
has been cultivating the Falezze 
estate for three generations, located 
in the municipality of Mezzane 
di Sotto, in the Illasi area, in the 
province of Verona. The slope of the 
plot is between 5% and 30%, and the 
ground has a gentle incline. The 
estate is between 200 and 250 m 
above sea level, exposed from the 
south-west to the north-west.
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